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In order to meet the requirements of their customers in terms of food, Premier Inn hotels typically provide on-site restaurants and bars. (Premier Inn, 2024)
There is a possibility that the restaurant may provide services related to breakfast, lunch, and supper, offering a diverse selection of menu items to cater to a variety of interests. (Premier Inn, 2024)
Drinks that are alcoholic and those that are not alcoholic may be served in the bar area. (Premier Inn, 2024)

Throughout the shadowing experience, I witnessed a variety of job-related abilities crucial for successful management in the food and beverage sector. Consistent demonstration of interpersonal, time management, and problem-solving skills. The supervisor adeptly organised work to guarantee smooth service delivery. (Wood, 2013) The technical knowledge displayed by the supervisor was impressive. Their skill was essential for sustaining operational efficiency, from comprehending the menu to mastering point-of-sale technologies. It emphasised the need for a thorough comprehension of the technical components of the sector. The correlation between job-related abilities and achieving customer service expectations became clear. Effective communication with both the crew and guests was crucial. (BFBI,2024) The supervisor's adept handling of difficult situations with composure greatly enhanced the visitor experience. The food and beverage sector is constantly changing, and the supervisor demonstrated adaptation and flexibility. They adeptly managed unforeseen obstacles, adjusted personnel responsibilities as needed, and upheld service benchmarks even during busy periods. This highlighted the significance of being adaptable in a rapidly changing world. (BFBI,2024)


Gibbs’s Reflective Model
Description
While shadowing in the food and beverage department, I attentively watched the supervisory position. The responsibilities included supervising employees, controlling operations, and assuring efficient service delivery. (Gibbs' Reflective Cycle, 2020)
Feelings
When thinking back on past industry experiences and placements, I remember instances of both success and adversity. Positive encounters with guests were fulfilling, while dealing with challenging situations highlighted the importance of strong communication and interpersonal skills. (Gibbs' Reflective Cycle, 2020)
Evaluation
The supervisor demonstrated strong work-based abilities, especially in interpersonal relationships and problem-solving. They adeptly oversaw the crew, immediately resolving any concerns. There were instances of intense tension during busy periods, highlighting the difficulties of the position. By integrating the shadowing observations from previous positions, I have identified a recurring theme of communication and cooperation. Effective interaction with employees and visitors was essential in past roles to provide high-quality service. Proficiency in time management and task organisation was crucial to fulfil operating requirements. (Gibbs' Reflective Cycle, 2020)
Analysis
The supervisor's demonstration of technical competence was essential. They demonstrated the significance of having a comprehensive knowledge base through their grasp of food choices, payment systems, and operational subtleties. Utilising work-based abilities like communication and adaptation effectively was crucial in upholding guest service standards. (Gibbs' Reflective Cycle, 2020)
Conclusion
This event underscored the interdependence of work-related abilities and technological expertise in attaining exceptional service quality. The supervisor's adeptness in overcoming problems and communicating efficiently highlighted their importance in guaranteeing a favourable visitor experience. (Gibbs' Reflective Cycle, 2020)
Action Plan
I intend to improve my abilities by undergoing further training on point-of-sale systems and expanding my knowledge of food and beverage operations. I also intend to enhance my communication and problem-solving skills in simulated settings to better equip myself for the demands of a supervisory position.
The application of the Gibbs model has facilitated a thorough examination of the shadowing experience. It has helped me understand the significance of emotional and technical elements in a supervisory role and pinpointed opportunities for personal growth. In the future, I am driven to enhance my skills and confidence in the food and beverage industry based on this experience.

In order to further my skills in this field, I plan to aggressively pursue possibilities for practical experience and ongoing education. This may include attending courses on industry trends, engaging in interpersonal and managerial training, and practicing problem-solving situations to improve my capability to achieve guest service requirements efficiently. 
The reflective log has offered useful insights on the interrelation between work-based skills and technical knowledge in the food and beverage sector. In the future, I am dedicated to honing and broadening these talents to excel in a supervisory position.

During my time at the food and beverage sector, the experience was characterised by a lively and fast-paced workplace. Managing daily operations entails overseeing a variety of duties, including customer contacts and assuring the team's efficiency. 
One prominent organisational difficulty was staffing-related. The obstacles involved in recruiting, training, and managing staff. The department frequently had instances of being understaffed, resulting in a higher task for the current workforce. This, thus, affected the quality of guest service and overall operating efficiency.

Upon evaluation, it was clear that the personnel issue was closely connected to the organization's goals and objectives. The mission statement, which probably focused on delivering outstanding visitor experiences, was impeded by a lack of staff. The current recruiting and training rules and processes appeared insufficient in meeting the needs of the busy food and beverage department. 
Upon investigating the fundamental reasons, it was evident that the management structures and working processes need modification. A more thorough recruiting strategy, with intensive training programmes and efficient communication channels, was required. The industry's competitiveness highlighted the need of having a well-staffed and trained workforce to be competitive. (Hoisington, 2022)
The staffing problem emphasised the significance of coordinating different parts of organisational operations. It required more than just adding additional staff; it need a comprehensive evaluation of rules, methods, and the organisational mission. Poor guest service quality resulted directly from insufficient personnel and training methods. (Hoisington, 2022)
The organisation must reevaluate and overhaul its workforce policies to progress. This may include implementing enhanced recruitment techniques, investing in continuous training programmes, and promoting a workplace culture that emphasises the well-being and growth of employees. These modifications are essential for dealing with current personnel issues and are also in line with the organization's future objectives.  (Hoisington, 2022)
This perspective highlights the interrelatedness of organisational challenges, stressing the importance of a holistic approach that takes into account policies, goals, personnel, and how they collectively influence the organization's mission and the quality of guest services.
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